[Extraction and use of pigments from maize grains (Zea mays L) as colorants in yogur].
The aim of the present work was to determine the potential use of anthocyanins from maize grains as colorants in yogurt. Pigments were extracted from four native maize varieties (Arrocillo, Peruano, Purepecha and Cónico), which possess a high anthocyanin concentration in the pericarp. Pericarp and aleurone layer were mechanicallly removed from grain using a Strong-Scott barley pearled. Yields of pericarp and aleurone layer fraction (PALF) were evaluated. Total anthocyanin content in this fraction was determined by a conventional spectrophotometric method and the anthocyanin profile was obtained by HPLC. One mg of anthocyanin extracts from the PALF was added to 100 g of a commercial plain yogurt. Yogurt samples were kept under refrigerated conditions and color and pH were monitored every 5 days interval, during three weeks. The yields of PALF were 48.4%, 55.1%, 40.2%, and 40.0% for Arrocillo, Peruano, Cónico and Purepecha varieties, respectivelly. The highest total anthocyanin content (259.4 mg of anthocyanins/100 g sample) was observed in Peruano PALF. The color of yogurts dyed with each of the four extracts was different. Yogurts dyed with Peruano and Arrocillo extracts showed a more intense reddish tone than those dyed with Cónico and Purepecha. After 5 to 10 days under refrigerated storage, the color of all yogurt samples changed to a slight yellowish tone according to the Hue values, Nevertheless, these changes were not visually evident.